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Oa/e of Application, 14th Aug., 19 11 -Accepted, 14th A 

COMPLETE SPECIFICATION. 
Method of Preserving Fish and the like. 

declare the nature of thi. i.iVntioi S,, ll I. E, "l" re » £ do hereby 

p.cfclmg eohhou coaeistinj of a „f a „""L '°" °' ° 

the property of preventing fern mentation , 1 if, T ! m acetic ester has 

served and of preventing tSTlbnminn n "Vl I °J <llC substan «* to be pre- 
and carried away with §,e solntion «»bstances from being detached 

but this mixture is not :St fc v^roc L'ZHhf ^t^ 80 
solution is entirely different 1 process, and the resultant pickling 

serving 1 ItS t'JKfSeSS rtiKd 7^7 *! te ^ 

whiteness and flavour. extellcut lesults the flesh of the fish retains its 

iAltt^t/r™* meth0d the P"'^ -lotion may be prepared 
-jggd by heating U -^^£^53 

ml 1 s^1o 10 p£ oThit^ u %t ai ^\r e r e r;? taken to 100 >•* * ^ 

alone before th? addition o fto j£ ic eUto '1l ^ °5 ™ iu tlle 
instead, may also be added to the „k tlI r e % ° f ° r ferine 

kind'Tf th ntitieS 1>,ay natUraI1 >- be - 0di '^ to a small degree for different 

wiU poi^; J^J^^SJ • — — pickling, solution 
myosin hereof and permeating at the s-fmo ti™ « ?• Sh ' ^P 08 ^* the 
flesh W ith the preserving qualifies of tie sohit on €nt,M "^n* of fhe 

The impregnation of the fish in +),,« • , ■ 
during several days, in accordance * tW,« g i ] °!J ^ «» nt »^ generally 
after which the preserved fish may I kept t it kn .^ , of ^ /o be pWrved! 

W't wi Iy Cl0Sed ' f ° r aU indefi »» e PoriS I of time PU ° Ut b6in? eve " 

nourishment .^e^ P ^ B ;^ tl *J ^ove described method, as 
»ith the salt a certain VnotHv o organic nc 3 •Tj'? i" T nded : as together 
The product obtained bv the dcscnl Id Zl , " 1 ,ntrod « ced lut ° organism, 
consumption, as well as for WI^^Sm My b ° " Se(1 for ^tfiatc 
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Methcd of Preserving Fish ami the like. 



The Keueral quantity of materials requisite for the preparation of the pickling 
solution is less than that required for salting or pickling alone. 

The proposed method may' be applied also for the preserving of various kinds 
of shellfish and crayfish as oysters, lobsters etc. 

Having now particularly described and ascertained the nature of my said 
invention, and in what manner the same is to be performed, I declare that 
what I claim is: — 

1 V method of preserving fish, shell fish, crayfish and the like characterised 
by the application of a pickling solution formed by adding together acetic acid, 
ethyl alcohol and kitchen salt in suitable proportions. . 

0 \ method of preserving fish and the like in accordance with Glaim 1 in 
which 1 to 10% of the acetic acid and alcohol is added to 10% of kitchen salt, 
dissolved in water with the addition of a small quantity of sugar, or glycerine 
and spices, substantially as described. 

Dated this 11th day of August, 1911. 

HASELTIXE, LAKE & Co., 
7 & 8, Southampton Buildings. London, England, and 
GO, Wnll Street, New' York City, U.S.A., 
Agents for the Applicant. 
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